
2026 AF&G Annual Dinner Event
Event Details

• Date: Nov 14th 2026 RSVP Deadline: Nov 13th 6pm
• Time: Starts @5pm, dinner @7pm, Event ends @ 9:30pm
• RSVP to  , confirmation email 

will be sent upon RSVP
cavemanarms762@gmail.com

• Event Location: 3433 Parkside Dr San Bernardino, CA 92404
• Members only event
• Price: $60 per person, limited to 120 members

Important Notes

• No non-members allowed, attending members must present 
membership badge at check-in

• RSVP and payment for dinner must be mailed in by deadline of 
November 13th 6pm

• No overages accepted.
• No walk-ins or payments accepted on the day of the event

Games & Raffle

• 6 Games to play at the event with a chance to win firearms 
from Blue Collar Firearms.

• Tickets for the games available at the event
• Non-attendees can win 3 firearms by printing tickets from the 

emailed PDF form, (print as many tickets as you want to 
purchase)

• Fill out your name and contact info on the tickets

Please only mail money orders or checks made out to AF&G



• Mail tickets and dinner payment to: AF&G PO Box 5066 
Crestline, CA 92325.

• Three winning tickets will be drawn at the dinner event
• Winners not in attendance at the dinner will be contacted by 

the event coordinator

Raffle prizes

• Mail-in raffle tickets and Bring your tickets to Win:
• S&W Bodyguard 2.0 380acp
• Buck Mark Plus .22
• S&W M&P Carbine 9mm

Prizes to win at the Event from Games:

• Ruger 10/22+.22 Ammo
• Weatherby 12ga Shotgun
• Marlin Lever Action 44mag
• Ruger LC 45acp Carbine
• Springfield Armory Hellcat OSP 9mm
• Ruger American Ranch Rifle 6mmARC
• S&WM&PM2.0 9mm

Dinner Menu

• Dinner provided by Taste of the Town Catering
• Main Entree: Fresh Tuscan Panko Chicken & Pasta Bar with 

Linguine and Penne pasta, Garlic Alfredo sauce, Roasted 
tomato marinara, grated Parmesan



• Vegetable side with yellow squash, zucchini baby carrots, red 
onions, red peppers, kosher salt, roasted garlic and cracked 
black pepper

• Garden salad with baby spring mix chopped romaine lettuce, 
cherry tomatoes, shredded purple cabbage, shedded carrots 
sliced cucumbers served with a choice of herb vinaidrette or 
buttermilk ranch.

• Beverages: Full bar to order your favorite drinks, unsweetened 
Iced tea, Lemonade and water station

• Dessert: Peach Cobbler served with Vanilla bean Ice Cream

Contact Information

• For inquiries, contact Andrew Hernandez via email: 
cavemanarms762@gmail.com


